INTRODUCTION
Cassava also known as tapioca, manioc or yuca is a aPle food for several hundred millions of people world-, 'de (Hahn and Keyser, 1985) . It (Lancaster et al, 1982) . It was taken to India the 17th century and cassava was adopted as a cash ?P by the colonial authorities in Southeast Asia in the 'd-19th century, large plantations being established ? Produce starch and pearl tapioca (Brautlecht, 1953 (Lancaster and ??ks, 1983) . Harvesting is carried out between 9 and 24 months depending on the variety (Purseglove, 1974 (Okigbo, 1980 (Cock, 1982) .
Freshly harvested cassava tubers are more highy perishable than other major root crops but the subsistence farmer's way of overcoming this is to leave the crop in the ground until needed (Richard and Coursey, 1981) .
NUTRITIONAL LIMITATIONS
The nutrient composition is shown in (Okigbo, 1980) , and the protein content is reduced still further by the traditional processing methods (Lancaster et al, 1982) . Vitamin C content is reduced considerably during processing and in some types of cassava flour no vitamin C remains.
Much of the thiamin and niacin found in the raw root is also lost particularly during the washing processes.
Many nutritionists regard cassava, with its almost exclusively carbohydrate content, as unsuitable as a main (University of Georgia, 1972) but this is to deny its value as a major source of energy, up to 10% world wide (Anonymous, 1973) and between 25 and 55% in some parts of southern Nigeria (Nicol, 1952 (Table 2) is frequently ignored in many countries that consume the tubers (Hall, 1986) . Unfortunately the leaves are often regarded as poor man's food and only eaten under stress conditions as during the Nigerian Civil War (Anonymous, 1969) . Recent analyses have reported protein contents of between 6.3 and 11.8 g/1 OOg fresh weight (Lancaster and Brooks, 1983) (Luyken et al, 1961 (Montgomery, 1980) . Traditionally cassava is classified as bitter or sweet depending on the cyanogen content, the former having a high level distributed throughout the tuber, but whether there is a close correlation with taste has not been established (Lancaster et al, 1982) . Although sweet varieties contain cyanogen it is concentrated mainly in the outer layers, the phelloderm. The cyanide content of the plants is increased in drought (Ministry of Health, Mozambique, 1984) , and potassium deficiency (Oke, 1968) .
The normal range of cyanogen content of cassava tubers falls between 15 and 400 mg HCN/kg fresh weight (Lancaster et al, 1982) (Cliff et al., 1985) ) to form thiocyanate. Vitamin B12, as hydroxocobalamin is also essential in the detoxification of cyanide (Osuntokum, 1981) .
ACUTE TOXICITY
The minimum lethal dose of HCN for humans taken orally lies between 0.5 mg and 3.5 mg per kg of body weight (Montgomery, 1980) , and deaths after heavy meals of cassava continue to be reported in the Nigerian press (Osuntokun, 1981) . Non-fatal acute cases of toxicity have taken the form of drowsiness, weakness and vomiting in children (Cheok, 1978) (Osuntokun, 1981; Ayanru, 1976 (Osuntokun, 1981 (Osuntokun, ' ayanru, 1976 (Oyefeso, 1976 (Cock, 1982 'Wood, 1965 (Hart, 1982 (Lancaster et al, 1982 (Oben and Menz, 1981 
